
CHARLIE RATION 

COOKBOOK 

OR 

NO FOOD IS TOO GOOD 
FOR THE MAN UP FRONT 



Great battles have not only 
produced famous generals, but 
gourmet dishes as well. Chicken 
Marengo was named after the 
battle of Marengo, in which 
Napoleon Bonaparte defeated 
the Austrian^ on the 14th of 
June, 1800, This dish was first 
cooked on the battlefield itself 
by Dunand. chef to Napoleon. 

Bonaparte, who ate nothing 
until after a day's battle was 



over, had gone forward with 
his general stafT and was a long 
way from his supply wagons. 
Seeing his enemies put to flight, 
he asked Dunand to prepare 
dinner for him. All the chef 
could rind were three eggs, four 
tomatoes, six crayfish, a small 
hen, a little garlic, some oil and 
a saucepan. He then and there 
created the Chicken Marengo. 
The dish was served on a tin 



plate, the chicken surrounded 
by the fried eggs and crayfish, 
with the sauce poured over it, 
the water being laced with 
brandy borrowed from the 
General's flask. Bonaparte, 
having feasted upon it, said to 
Dunand, "You must feed me 
like this after every battle." 

The American fighting man 
today does not have a personal 
chef, but he does have his C- 



, Rations. The contents of these 
remarkable packages contain 
far more nutriments than nor- 
mally required for any man in 
the field and offer solid T good* 
tasting meals that are the envy 
of fighting men all over the 
world. Occasionally, though, a 
trooper will find it necessary to 
depend on C -Rations for a 
prolonged period of time . . . 
and it is with this in mind that 
TABASCO brand pepper sauce 
thought of a recipe book to 
help add dash and variety. 
There is no telling what gas- 
tronomic creations can be con- 
cocted with the C- Rations as a 
basic, combined with what the 
American trooper can find in 
the field or village near the 
combat zone. All he needs is 
imagination and a buddy who 
will act as assistant chef. 

Whether eaten alone, with a 
buddy or two or in a group, the 
recipes found in this book are 



predominantly based on the 
single units and various com- 
binations of the bask- C- Ra- 
tions. Outside ingredients may 
help, but they are not essential 
to the menus. [Another 
thought: when combat situa- 
tions make it impossible to do 
anything with your C- Rat ions 



except open them up and eat 
them cold, adding Tabasco right 
from the bottle will always add 
a distinctive bright flavor.) 

G.I. Joe has gone gourmet. 
These recipes were created for 
the fighting man in the field. 
Bon appe'tit. 




FQX HOLE DINNER 
FOR TWO 

(Turkey and Chicken Pou/ette) 

Two trooci* butter or oil or fal 

Two spoon* flour 
*0n* can Dbkhm ind nsodlci 
■On* can lurkty rpii, cut up imo plewe 

Throe duhn TABASCO pepper aauoe 
■Salt and pepper te tttt* 
'Oiii s*J> chwio uread 
'12 ipoww milk 

*Cf iciK wi front out ORation un, urumbt#d 

No one likes to dine alone, and (his 
recipe is ideal to combine a variety of O 
Ration Units. 

Melt butter or oil or fat. add flour and 
stir until smooth. Add milk and continue 
to cook until sauce begins to thicken. 
Add cheese spread and cook until 
cheese melts and sauce is even. Lmpty 
cans of turkey loaf and chicken noodles 
into tne cheese sauce. Season with 
Tabasco, salt and pepper to taste and 
continue cooking Cover poulette with 
crumbled crackers and serve piping hot. 
• This is from your Basic OUation 



SOUP DU JOUR 

♦On* un htm and lima beam, mashed 
On* equal can hoi water 

*Siit and pepp c* to t**t* 
A OMeroui dash TABASCO pepper sauce 
Three tpooni areen onion*, chopped and lauUhtd 

h bLrttor or oil or lat 
Two ipooni buttor or oil or fal lor the onJofl* 
Four spoon* butler or oil or fad lor the hraad 
creutone or crumbled cracker* 

■Fried broad vzu[qm $t crumbled cracker* 



There is a soup du jour on every menu 
in every American restaurant trom 
Maine to Frisco. There is no reason why 
the Armed Forces should be an excep- 
tion. The front line fighting man has one 
advantage- He knows what goes into his 
soup du jour. 

Mash the ham and lima bean mixture 
to a pulp. Combine with a can of hot 
water and bring to a boH, stirring briskly 
all the time, Add Tabasco and salt and 
pepper to taste. Serve piping hot> 
garnished with fried white bread crou- 
tons {pieces of white bread cut up into 
cubes) or crumbled crackers sauteed in 
butter or oil or fat, 
* Thrs is from your Baste Oflef/o/i 



BREAST OF CHICKEN 
UNDER BULLETS 

•Onu can boned tMefcon 
•Ono can cheese spread 
■Salt and pepper tt taste 
one daifc tabasco p^«- i*uca 
-White bread 

Twa tpoons btrtt* or all or lot, H eiral(aala 

Breast of chicken under glass was 
never intended for areas where glass 
and shrapnel fly. This dish can be pre- 
pared in quick time, using only the Basic 
C- Ration. 

Heat the can of boned chicken in a 
meat can. Melt the cheese spread, if 
butter or oil or fat is available, add two 
spoons. Season with salt and pepper 
and Tabasco. Cut loaf of white bread in 
half, trimmed if so desired. Place a 
mound of chicken over each half of white 
bread and cover each with the hot 
melted cheese sauce. This should stick 
to your ribs. 

•This n from your Basic C-ffefJon 



BATTLEFIELD FUFU 

(Chicken with Peanut 8utt&f Sauce) 

'One can boned cftlefcen 
■On* can peanut butter 
Two apoons bvttar or oil or fal 
One spoon toys cauoe 
Two dashes TABASCO p*pp«r saw* 
•Two Id throe teoent nflk 

Ham slices or pork steaks may be 
substituted tor the boned chicken. No 
matter what you do to it. though it is 
still Battlefield FuFu. 

Melt the butter or oil or fat and add 
the peanut butter. Stir until well blended . 
Add the milk and continue cooking until 
sauce is smooth. Now add the can of 
boned chicken, pulled apart, end the 
soya sauce and Tabasco. Continue cook- 
ing until hot and smooth This may be 
served over boiled rice or crumbled 
crackers or with white breed. 
•This is trom your Basic Q-faUon 



HAM WITH 
SPICED APRICOTS 

■Om pan hied hum, alfcfd wflfc |ulooo 
■Ons can aarkwta with Jule* 
"On* can jam 

Three ipoons dour 

Three tpoont butttr or oil or lat 

Ono spoon lemon julta 

On* ipoon soya sBPcaj 

Generous dash TABASCO peeper i*uc# 
■Sail and pepper td ta*i* 

Melt butter or oil or tat. add flour and 
stir until well blended. Add the jam and 
cook until melted. Now add the juices 
from the ham and the apricots as well 
as the lemon Juice, soya sauce and 
Tabasco. Salt and pepper to taste. Con- 



The following ingredienis may be 
found in tne battle theater by begging, 
borrowing or bartering When available, 
these items have been incorporated with 
the C-Rations to bring out their hidden 
secrets, whatever they may be: 



Soya iiue* or 
BMiiHar la 
l imfP i lm 

Bean tprouU 
uringat 



i f.sh tap 



l <rtth«r imsllj but 
and uud in aSmail 



racial varialy in Vlti Nim 



Breadfruit 

Fal . l . peri: or c 



Np 

Wttar thwtnuti 



Flih . . i (ram lha strum* 
Fr«Jh naier fhrimp 

A young ban or old raattar. i OEcajicnaSlj the 
nhanca wW coma up la 'Va«uliitl<in" one ol ihw 
blrdl (rant lha fiOuntrjfiJtfi ; tomi liti hjnd-*w* 
with i fuhaoia arvd a «t*tJ pel will uiuiily do 
Um trick.) 



Whenever flour is called for. soya or 
rice flour can be substituted for plain 
flour. Wherever butter is called for. 
margarine, fat or oH may be used, 



The following are the basfc measure- 
ments you will need for all recipes. You 
will find them in your basic C-Ratlons. 





inall measurements, the plastic spoon 
found in each C -Ration Unit will be used 
as a standard. 

When cans of liquid are required, 
either the smaM C-Ration Can or the 
large C-Ratkm Can will be indicated 



In all cases, a complete can of each C- 
Ration is used for one person. Add as 
many cans as is necessary for a formal 
fox hole dinner or the usual scroungers 

Cigarettes wHI be found in all C-Raiion 
Accessory Packets, Most gourmets 
frown upon smoking between coursev 
However, a special dispensation is 
granted to the man up front. 





tmue cocking until sauce is thick. Sepa- 
rate the ham slices and continue cook- 
ing in this mixture til hot At the last five 
minutes, top each ham slice witn a half 
apricot and keep basting for a few more 
minutes with tne thickened sauce. Serve 
this hot with whrte bread 
•fhfs is from your Basic C-RaUon 



PORK MANDARIN 

'One :>n pork staafci 
Grn<n onion*, chopped 
Two ifmani water tJieitnuti, thoppaif 
Throe ipoens butter « pil w lit 
Tfir b* spoons Hour 

Ft** ipooni pineapple chunk i, tmh or canned 

Small pineapple pulce, 1r«h or canned 

Half a t*n prance juke 

T«P ljH»n» iBman jylfle 

GmerQui dish TABASCO aepper wu:e 

^ V- 

'-Of 



One scrum jayj jaucc , , . two, if desired 
II any candled gmrjer or trash ginper root ii 
ivaUabte, i few slicei may t» added. 

The original for this recipe took a tot 
of time; if you followed it, the VC would 
be sitting in your tap. Here's a real quick 
way lo cheat Charhe and ha^e some- 
thing different. 

Melt the butter or oil or fat and saute' 
the onions and chestnuts for about live 
minutes. Add the Hour and stir unt»i 
smooth. Add the pineapple juice, the 
lemon juice, the orange juice end con- 
tinue cookmg until the sauce is smooth. 
Add the pineapple chunks and other 
ingredients and, it available. the candied 
ginger or ginger root. Continue cooking 
until sauce is very smooth. Now separate 
the pork steaks and ado to this mixture, 
along with the juices Irom the can. Con- 
tinue cooking unfit well heated and bub* 
bung. This may be served over boiled 
nee or crumbled crackers. 
*Tkr$ JS Uom your fiesre C-ffotion 



TIN CAN CASSEROLE 

•Oft* can franks and tw*Ttt 



i dash TABd&CO pepper lattce 
'One can crumbled Bracken 
'One can ghent ipftad, netted 
four f poom preen wiiorm chopped eojruly 
Two ipoons butter or elf or (*1 
One imiff c«i of water, If eateuar j 
The casseroEe can be elegant, but as 
most men know, women often use it as a 
camouflage for a hasty meal after a long 
bridge game. Here's a recipe to put the 
Old Lady's Bridge Casserole to shame . 

Melt butter or oil or fat and saute' 
onions in it. Then add the cheese until 
it is matted and well blended. Now add 
the crackers for a few minutes and then 
return to tin can or other cookmg utensit 
Combine a can of franks and beans with 
the beefsteak and potatoes to this mix 
ture and correct Ihe seasoning Cook for 
as long as necessary, seeing that the 




casserole js always truck. However, if it 
gets too thick, add a little water as a 
thinning agent, 

Ttus can be served over boiled rice 
with an added dash of Tabasco just 
before eating 

•Tfiii is from your Basic C-Ratton 



CREAMED TURKEY 
ON TOAST 

Four spoons bun boo thoett or bun larouti 
Tm looons green onlent {green purl only) 
Two ifioou aimer or oil or In 
*16 eppont milk 

Thm drop* TABASCO pepper huh 
"Sill and popper Is latfe 
*Ona tan turkey loal, tNoed 
*One can whlli bread 

Two tpooni dour 

Thss is a more elegant version of War 
H's S~- on-e-shrngie 

Melt butter or oil or fat and saute 
onions or bamboo shoots. Add flour and 
cook until smooth. Now add the spoons 
of milk, a few at a lime, and continue 
cooking tH sauce is thick and smooth. 
Add other infjredpents and then the 
sliced turkey, and continue cooking til 
turkey 15 well heated through Serve 
Immediately over rounds of white bread, 
which have been fried in butter or oil or 
fat or toasted, if possible. 
*Tn/j is from your fiasrc ORatton 



FISH WITH FRONT 
LINE STUFFING 

Of*M imJohi, chopped fjreon tad while turn) 
Two tffooni butler or oil or lit 
Generoui de*h TABASCO pepper uuco 



One ipoon lemon joke 
Eigtil ipoon* been cpf etrtc 
'One can crumbles tr«*ws 
Two ipoons water chestnuts, chopped 
One saoon toye sauce 
'lafl ifi6 peput' 13 taste 
'One can h*m Hid egg, minced 
'Enough ipOMfui* of milh to moisten micture 

Catch a fish. The above stuffing rs 
enough for about a two pounder. Scale 
and clean the fish and' stuff with me 
above, prepared as below The stuffing 
may be doubted pending an how many 
ana what size fish you caught. 

Rub the fish inside and out with » 
little lemon juice and a few drops of 
Tabasco, as well as a littie melted butter 
or oil or fat. 

Melt butter or oil or fat and saute* 
onions in it. Then add bean sprouts and 
water chestnuts and cook for about five 
minutes. Add the minced ham and egg 
mixture and then add alt other ingredi- 
ents, adding the milk last and just 
enough to moisten the stuffing- 
Stuff the fish with this mixture and 
secure with a string if necessary. 

If a make shift oven is possible, bake 
the fish til done, ftsh does not have to 
cook for very long, no matter how H is 
cooked, If an oven is not available, the 
fish can be cooked in a skillet with some 
butter or oil or fat and turned Irequently 
until done, basted with y little water. In 
the latter case, the stuffing should be 
heated separately, 
*Thts t& from your Baste Offaf/on 



COMBAT ZONE 
BURGOO 

Two ip*ons butter or ell or let 

TTitm spoon 1 chopped onion 

One chicken, tyt up end belled until almoit lender 



*One can ipittd beef with fjitce 
'One cad ham and Nma beam 
'Can et cracker*, crumbled coarsely 
'Sail and pepper to taste 
Ceneroui rfaih TABASCO pepper UUOI 

Kentuckians will recognize this as a 
variation of a back hills Burgoo, which 
is real man-size eating, Jt is an ideal lox 
hole dinner for two or mora. 

Melt butter or oil or fat and saute' the 
omonv Combine the cans of lima beans 
and ham with the spiced beef and juices 
and add the cut up pieces of chicken. 
Add the crumbled crackers to this, the 
Tabasco and salt and pepper to taste. 
Cook slowly until tne chicken almost 
falls off the bones. If the Surgoo is too 
thick. Ihin with some of the chicken 
stock. 

When you have pre boiled the chicken, 
you will have some excellent chicken 
stock on hand Get with a buddy and 
make the saup found in the following 

recipe 

■This 's from your Baste Oftatton 



PATROL CHICKEN 
SOUP 

Four spoons, minced anion or green onioni 

four sown butler or eil or fel 

Four ipoonE, flour 

One d ash TABA5C0 pepper Muce 
'Sail and pepper to ia*t* 

Two large wm* at iht chicken eteek from Iht 

above recipe 
'Crocks™ 

■One imi.11 to one large can milk 

Melt butter or oil or fat. Saute' onions 
m hutTer or oil or fat. and add flour 5t»r 
until smooth and thick and gradually 
add the hot chicken stock untrl soup is 
we ( 1 b 1 e n ded and t hie ke n ed Add Ta basco 
and salt and pepper and serve imme- 
diately with broken pieces of crackers. 



If t potato or two is available In the 
field, cut up in small pieces and cook In 
the chicken stock mixture until the 
piece* completely disintegrate. Add 
rtillk to this thickened mixture and you 
have COM 6 AT ZONE VICHY SSOI St. If 
rice ta available, try the same with the 
overcooked rice, but don't mention it to 
a real gourmet 

•This is from your Baste Q-RaUon 



GUARD RELIEF 
EOGS BENEDICT 

"WW* br«d 

"On* «n him kkJ m cheeped 
*0b* a*n ehtrt* spriid 

On* d**h TABASCO pepper uujt 

One leow bvtfm (f ml »f ut 

On* ipeen flour 
*f«jr to ita ann mHk 

*tu- ipeoni Butter x ill or Fir lor frying the 
bread 

end rawer ie mi* 
Most recipes for Eggs Benedict called 
for split and toasted English Muffins. 
However, there is no reason why G.I. 
white bread can't be used now. Just he 
sure to split your loaf in half; never cut 
it with a knife. Don't ask why ... it just 
tastes better. 

In a meat can, fry the two halves of 
white bread. Cut the can ot ham and egg 
mixture and heat. Place a piece of the 
ham and egg mixture on each half of 
bread and cover with a sauce made as 
follows: 

Melt the butter or oil or fat and add the 
flour, blending weN with a spoon. Add 
the milk and bland until smooth Add 
the can ot cheese spread and stir until 
melted. Add Tabasco and salt and pep- 
per, Pour immediately over each half 
of the egg and bread combination. 





This is a very simple breakfast dish 
for two or more, especially if one guy 
prepares the sauce while the other heats 
the eggs and bread mixture 
■ This rs from your Baste O-ftation 

BEEFSTEAK 
EN CROUTE 

"Whits brud 

Tea caooni erven onlem (whit* pari) v plain 



*Om can btefitufc with Jufcat, tut up Into tmtti 

Qarwcui dash TABASCO papeer hum 
*5ait and pepper to tale 

One (pete butter or oil or lit 
4 Brud crumb* from oenlar of loaf of bread 

One lo two lawns water 



En croftte simply means in a pastry 
shell, and the regulation white bread 
lends itself to such a sheH with no 
trouble whatsoever. 

Scoop out the center of the white 
bread til you have a shajl. Reserve the 
bread as crumbs. Saute' the onions in 
the melted butter or oiF or fat for a few 
minutes. Sprinkle the bread crumbs 
over this and moisten with the (uices 
from the meat, plus a spoon or two of 
water. Cut the meat up into fine pieces 
and season with salt, pepper and 
Tabasco. Spread melted butter or oil or 
(at inside the shell and fill with the meal 
mixture. This mixture is enough for two 
shells. 



If an oven is available, simply bake for 
About ten minutes. If no makeshift oven 
Is possible, heat the mixture and the 
bread separately arid then fill and serve. 

*Thi$ IS from your fiajJC C-ffatfOn 



CURRIED MEAT BALLS 

OVER RICE 
'One un meat balli and bean*. Separata tti*m 
and reserve the bum for ■ soup 

One pjn of waler 

Two ipooai (lour 

Tw& spooni butter or all or fal 

Three spoons curry powder 

Three tiaihoi TABASCO peeper uuci 
'Salt and pepper io case* 

Us* only the meat bails and some of 
the f mces Add a can of water. 

In a meat can. melt the butter or oil 
Or fat and add the flour and curry until 
smooth. Gradually add the water from 
the can ol meet balls until the sauce is 
good and hot and smooth, Add the meat 
□alls end heat thoroughly. Season and 
serve over boiled rice, if available. 
*This is from yaur Banc ORattott 



LEFTOVER BEAN SOUP 
*8aan» hem * :-n at man belli and burn 

Tee iQQ-eni butter or cil or tat 

Two ijhhhii mJnc*d »nl<m* 

On* i[mon Uc,.r 
•Salt and pepper in ttite 

Genarout rfasr. TABASCO pepper siueo 

One can witar 

Math the beam tligMJ* fa that »«je are still 
whole Add h) thh rnJrhrt one un at water 

Melt the butter or oil or fat and saute 
the onions. Add the flour and stir til 



smooth. Gradually add the water-bean 
mixture and continue stirring until thick 
and smooth. Correct seasoning and 
serve piping hot. Just before serving, 
top with some crumbled crackers and 
an added dash of Tabasco. 
• This is from your Banc C-ffafron 



CEASE FIRE 
CASSEROLE 

Three looani chopped Veen anions 

T ma speona butter or oil or fat 

Two iptoni flour 

Four ifiwu bam isrvuU 
'One can boebleak wfth jutto* 
'One can ipiced Q«f *ilh uuco 

ThfM drops TABASCO pepper sauce 
'S*4t and pepper 10 title 

Two cans water fining can hem spiced heat ai a 
measuring cup) 

One spoon soya lauoo 

Melt butter or oil or fat in skillet- Saute' 
green onions and bean sprouts for a few 
minutes. Sprinkle flour and mix until 
well blended. Add one can of water, a 
little at a time, until sauce is thickened. 
Transfer this to a steel helmet or other 
cooking utensil and add the beefsteak 
with juice, the spiced beef with sauce 
and the second can of water. Cook 
slowly til all ingredients are well blended 
and the Sauce is good and thick. Serve 
the casserole over boiled rice or sprinkle 
the Casserole with crumbled crackers 
just betore serving, 

If enough men gat together to contri- 
bute Basic ORations, there will be 
enough food to feed a squad. 
*Tn/s is from your B&sic C-Ritton 



RICE PADDY SHRIMP 

Enough thrimp, cleaned and peeled, to AH a large 
empty C -Ration can 

Two ipooni green enloni 

Three dathat TABASCO peeper sauce 
'One ean eheeaa ipread 

Throe teeom butter or oil or fal 

Th/»e sjHJOnt flour 
'Salt and peep* u utfa 
-IS tpottti milk 

Fresh-water shrimp is available in the 
village market, However, you may have 
to wait m i me with the natives, Thera 
are fresh fish available in lakes, waiting 
for you to come and catch them. All you 
need is a net. 

Melt butter or oil or fat and saute' the 
green onions. Add the flour and stir 
until smooth. Now add the milk grad- 
ually and continue cooking til well 
blended. Add cheese and strr til matted. 
Add the seasonings and then the shrimp 
and cook tiJ well blended and the shrimp 
hot. Serve over boiled rice. 
*Thi$ it from your B*$tC &Q*tion 



POUND CAKE WITH 
CHOCOLATE SAUCE 
OR BATTLEFIELD 
BIRTHDAY CAKE 

"One can pound cake 
*Tw& raundl chocolate candy 
Two tpeent butlar or all of fat 
'Three ipoona milk 

Everyone has a birthday. With all due 
respect to Mom, this is much better than 
the bashed-m, smashed-up crumbs that 
were baked at home months ago. 



Open pound cake and set astde. Melt 
butter or ail or far in a mess can. Add 
broken pieces of chocolate and continue 
cooking until melted, Do not overcook 
Add milk to make a smooth and creamy 
consistency Pour the chocolate mixture 
over the pound cake and allow to set til 
icmg is firm. Candles are optional 

If butter or oil or fat is not available 
It is best to make the icing with just the 
milk. 

*Thi$ is from yout Banc C-R*tion 



DATE PUDDING WITH 
FRUIT SAUCE 
'One can Oats Buddlap 
Tiro ipoenc butter or all or fit 
'Two ipwHii (lour 
*One cart jam 
* One un fruit ulid 



Melt butter or oil or fat and add flour 
and cook untH smooth Add juices from 
fruit cocktatl and (am. Continue cooking 
until sauce rs thick end smooth. Add the 
pieces of fruit and a lew drops of lemon 
juice, ti available. Pour the hoi sauce 
over the date pudding and serve. 
*7Jtjs n trum your Basic C-ftation 



PECAN CAKE ROLL 
WITH PEANUT 
BUTTER SAUCE 
'One cm p*tan cake <»H 
Few totem butter v oH er fit 
"Oi» cm aemut butler 
T wo ipoqfli fa utter v ell at lit 
Slice cake roll, fry slrces m the four 
spoons of butter or oil or fat and, when 
crisp put to one side, Cover each slice 
with the following sauce: 




Melt two spoons butter or or I or 
add peanut butter and melt til smooth 
and truck. Immediately pour over the 
pecan roll slices and serve with hot 
coffee. 

*Tbis is from you/ Basic Citation 



BISCUITS AND TEA 

Some C~Ratron Units contain sweet 
biscuits or cookies, and these appear 
to be the real thing. No self respecting 
teetotaler will turn them down. Save 
them — you never know when an English- 
man may drop In tor high tea 

When alone, away from fox hole, cam* 
pany headquarters and with no time to 
follow even the simplest of these recipes, 
open your can of C-Ratton, eat it cold 
and thank God you're an American. 



Original idea by BGen.W. S. McMhenny, 
as a result of letters from G.l.'s m Vtet 
Nam asking for tasty recipe ideas 

Recipes and Text by Christopher 
Blake, weil known gourmet/playwright 
end War li G i 

Cartoons and Illustrations by Fred 
Rhoeds, author of the famous "Gismo" 
and "Efght Ball" sertes in LEATHER ■ 
NECK 



HE'S THE TOUGHEST GUV iM THE OUTFIT" \ HE U^ES 
y ± StPOOlV OF TA&ftSCO SAUCE tAJlTH MlS^C'RATjOfJS 

TABASCO ll Ih* 'SI ttftfc »yjj*iTwl fY |bn dkc*i ulff n\w£i *y liillhwiry Cprnt?. M*+rt LoUrtlim C-fcWpjfc "WS. U*W U. Inn Ufc^ Li 



Want another "Charlie Ration Cookbook" for a 
friend? Write Mcllhenny Company, Dept CRB, 
Avery Island, La. 70513 for an additional free copy. 




